
FOOD PREPARATION & SERVICE (227B-09)

E
d

u
ca

tio
n

a
l T

ra
in

in
g

 P
ro

g
ra

m
 P

ro
v

id
er in

 

A
la

sk
a

 

C
o
m

b
in

ed
 F

o
o
d
 P

rep
aratio

n
 an

d
 S

erv
in

g
 W

o
rk

ers, In
clu

d
in

g
 

F
ast F

o
o
d
 (3

5
-3

0
2
1
)

C
o
o
k
s, F

ast F
o
o
d
 (3

5
-2

0
1
1
)

C
o
o
k
s, In

stitu
tio

n
 an

d
 C

afeteria (3
5
-2

0
1
2
)

C
o
o
k
s, P

riv
ate H

o
u
seh

o
ld

 (3
5
-2

0
1
3
)

C
o
o
k
s, S

h
o
rt O

rd
er (3

5
-2

0
1
5
)

C
o
u
n
ter A

tten
d
an

ts, C
afeteria, F

o
o
d
 C

o
n
cessio

n
, an

d
 C

o
ffee 

S
h
o
p
 (3

5
-3

0
2
2
)

D
in

in
g
 R

o
o
m

 an
d
 C

afeteria A
tten

d
an

ts an
d
 B

arten
d
er H

elp
ers 

(3
5
-9

0
1
1
)

D
ish

w
ash

ers (3
5
-9

0
2
1
)

F
irst-L

in
e S

u
p
erv

iso
rs/M

an
ag

ers o
f F

o
o
d
 P

rep
aratio

n
 an

d
 

S
erv

in
g
 W

o
rk

ers (3
5
-1

0
1
2
)

F
o
o
d
 P

rep
aratio

n
 W

o
rk

ers (3
5
-2

0
2
1
)

F
o
o
d
 S

erv
ers, N

o
n
restau

ran
t (3

5
-3

0
4
1
)

C
h
efs an

d
 H

ead
 C

o
o
k
s (3

5
-1

0
1
1
)

C
o
o
k
s, R

estau
ran

t (3
5
-2

0
1
4
)

SOC

CIP

Cooking and Related Culinary Arts, General (12.0500)

���� ���� ���� ���� ��������
Culinary Arts and Related Services, Other (12.0599)

����
Food Preparation/Professional Cooking/Kitchen Assistant 

(12.0505) ���� ���� ���� ���� ���� ���� ����
Institutional Food Workers (12.0508)

���� ���� ���� ���� ��������
Culinary Arts/Chef Training (12.0503)

����
Food Service, Waiter/Waitress, and Dining Room 

Management/Manager (12.0507) ���� ���� ����
Foodservice Systems Administration/ Management (19.0505)

���� ����
Restaurant, Culinary, and Catering Management/Manager 

(12.0504) ����
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